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中 st BY AK BE 
用 料 : | 


Ta A C 即 猪排 肉 7 aT > PEAR — IM > Ei] > Oily > HM—e > 3% 
An— fl] > HA— A | 


RR: 

Sata PEA CES >» ATTRA UE > LRAT RZ > EUEE FAR» ORY 
DBT —ALREAE > PHB ZEREAK > DORSSE AE RG > REPS RE > RR —PR EL > TA 
次 ， 稀 和 蛋 一 只 打开 放下 ， 然 后 用 手 一 讲 拌 匀 ， 最 后 再 加 放 票 粉 两 渴 美 ， 再 捞 匀 酶 的 二 十 分 
sia (BL AIR © 


洋葱 头 去 衣 切 弥 ， 毛 菇 切片 ， 青 瓜 和 蕃茄 同样 改 花 切 片 ， 围 促 礁 滤 用 ， 


献 汁 份量 : | We 

BB 7K AR > EEL AT > HOR — UBB» PRBS REPEL > 0k 
精 半 茶 匙 ， 白 糖 一 渴 美 ， 茄 汁 两 渴 美 ， 噬 着 一 渴 美 ，Al 梳 士 半 渴 美 ea — ae 
拌 习 ， 便 成 味 汁 ， 栗 粉 一 渴 美 ， 另 用 碗 一 只 装载 ， 加 放 清 水 一 渴 凌 拌 久 ， 考 汁 献 时 用 。 


煎 者 之 方法 : 


乞 将 锅 洗 将 烧 热 ， 然 后 加 放 油 些 少 ， 落 匀 钢 之 遇 团 ， 跟 着 便 将 酶 好 之 猪肉 排 一 件 一 件 
卉 放 沙锅 囊 ， 反 履 前 香 两 面 ， 随 曾 随 加 油 些 少 ， 前 至 香 熟 需 好 ， 煎 好 捞 起 ， 每 件 再 切 开 两 
件 或 三 件 随意 ， 切 好 用 有 青 瓜 、 蕃 茄 围 兆 之 碟 装载 ， 跟 着 再 将 锅 洗 净 烧 热 ， 然 后 加 放 油 两 
澳 美 ， 跟 着 将 切 好 之 洋葱 头 放 下 炒 香 ， 炎 将 切 好 之 毛 菇 、 青 豆 咎 味 汁 等 全 部 放下 ， 待 滚 ， 
便 将 天 好 之 卖 粉 放下 理 南 ， 使 其 滚 番 ， 然 后 兜 超 淋 上 猪排 面 上 ， 即 成 。 
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FRIED PORK CHOP IN CHINESE STYLE 


MViatertals: 
Pork (ribs portion) — 1 kati, Big onion — 1, 
cog — 1, Mushroom — 1, 
Green peas — 1 tah., Cucumber — 1, 
Tomato — 1. 

Preparation: 


Clean the pork and chop it crosswise into pieces (with bones) each of about 7 
tah. in weight. Put the pieces of pork chop in a bowl, add in bicarbonate of soda 14 
teaspoons, salt 14 teaspoons, Vesop +4 teaspoon, sugar 1 teaspoon, sesame oil 1 tea- 
spoon, water 2 tablespoons, an egg and knead thoroughly. Lastly add in 2 tablespoons 
of cornflour. Knead again and corn the pork pieces for about 20 minutes. 


Scale the big onion and cut it into shreds. Cut the button mushrooms into 
slices. Cucumber and tomato are cut into slices for garnishment. 


Gravy Sauce: 


Measure 1 rice-bowl of stock or fresh water (about 10 oz.) in a container, add 
in fine salt 1 teaspoon, Vesop 4 teaspoon, sugar 1 tablespoon, tomato sauce 2 table- 
spoons, Lea & Perrin sauce 1 tablespoon, A1 sauce 4 tablespoon, sesame oil 1 tea- 
spoon and stir thoroughly into gravy sauce. In a seperate bowl mix 1 tablespoon 
cornflour with 1 tablespoon of water. 


Method of frying the corned pork chop: 


Clean the heat the frying pan, pour in some oil to stain the inner surface of the 
pan. Put in the corned pork pieces to fry deliciously (overturn them to allow both sides 
to be well-fried). Add in oil during frying. Fry them until cooked and delicious. After 
frying, remove and cut every piece into 3 or 4 smaller pieces. Put them in a plate. 
Again clean and heat the frying pan, pour in 2 tablespoons of oil and put in the 
well-prepared big onion to fry deliciously, later put in the button mushroom, green 
peas and gravy sauce. When it boils, gradually add in the well-stirred gravy powder. 
When it boils again, scoop the sauce and pour over the well-fried pork chop. Garnish 
the plate with cucumber and tomato. 
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me LF FF 
用 料 . 
冬菇 乾 奸 半 而 ， 荐 菇 二 丙 ， 草 菇 二 画 ， 冬 条 一 而 ， 葫 藉 葡 刨 净 计 一 而 ， 荷 戎 豆 二 面 ， 
BRAS EZ ih] > AAR ij > EAE > LB wwe > BETA © 
RK: 
ZEIGE » RAH > PUSH BNE > REATARD RVN > & 


BN EU EDL > Taf BR ED > I AISA OSE » ARASTE NLD 
成 小 件 ， 匈 焰 根 将 物 切 成 片 形 ， 炸 根 每 个 切 开 两 兆 。 


味 汗 和 献 粉 份量 : 

上 渴 一 艇 碗 半 ， 加 放 食 苹 一 茶匙 ， 味 精 半 茶匙 ， 白 糖 一 茶匙 ， 生 抽 南 茶匙 ， 朵 油 半 渴 
美 ， 晒 抽 一 茶匙 ， 麻 油 一 茶匙 ， 胡 椒 粉 些 少 ， 一 许 摄 匀 候 用 。 票 粉 一 渴 美 ， 另 外 用 确 一 只 
装载 ， 加 放 清 水 一 渴 美 插 匀 便 成 喜 粉 。 


KH AK : 


BOR Hoes > RR IBS RR > KKB > RAISER 
hei? GAG > KPARSE— PRE > IRB] > SR Ge Bae ASE > BESET Do BR 
ELS SEDER BEIM » RR INGHAM GARB > HTB > RRS EAB 
AVERAS EA SIE KE— Biel» RRP REG SE > QRS - RRO 
DRE AR Se CP EI — EL] > RCIA TREE URS >» SABO EE » FES 
HR AGREE » ELGG > KERR » RUGS PES iB » KK — BA o RASTER BPE > 
FU — SR] > RRA ABH GH ARAL» — BPE AUK ° PRISER 将 用 链 
CER BER > RR IGN — BSS » BRS BUNT DER A TW FE kb — FD BR 
CASES > BE ROCA USAT 2k > ZeeB BI OMEE > REE > SRO GEISBEIT HY BRO HR 
J BUR —FHES) ° RINT at BS > FRAC PF ey > RSE A 一 只 装 
载 ， 即 成 。 


fa i: 
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VEGETABLE COMBINATION DE LUXE 


Miaterials: 
Mushrooms (dry) 一 & tah., Button mushrooms — 2 tah., 
Straw-mushrooms — 2 tah., Bamboo shoot — 1 tah., 
Red carrot (scraped) — 1 tah., Snow peas — 2 tah., 
Cauliflower — 6 tah., Cooked wheat flour dough — 2 tah., 
Fried wheat flour dough — 5 pieces, Stock — 14 rice-bowls (about 15 ozs.) 
Preparation: 


Soften the mushrooms in fresh water and remove all harsh stems from them. 
Cut the mushrooms into small slices. Cut the button mushrooms and Straw mush- 
rooms also into slices. Cut the bamboo shoot and red carrot into lacy slices. Cut both 
ends of all the snow peas and remove the veins from them. Cut the cauliflower into 
small pieces. Cut the cooked wheat flour dough into slices and each of fried wheat 
flour dough into two pieces. 


Gravy Sauce & Gravy Powder: 


Take 13 rice-bowls of stock, add to it salt 1 teaspoon, Vesop 3 teaspoon, sugar 
1 teaspoon, light soya sauce 2 teaspoons, oyster sauce z tablespoon, black soya 
Sauce 1 teaspoon, sesame oil 1 teaspoon, a little pepper powder and stir well for use. 


Mix 1 tablespoon of cornflour and 1 tablespoon of fresh water in a bow! for use. 
Method of frying: 


Clean the frying-pan, pour in about 4 rice-bowls of fresh water and boil it. Put 
in the well-prepared mushrooms, button mushrooms, straw mushrooms and fried wheat- 
flour dough to boil for a while. Transfer all to a bamboo sieve to drain off the water. 
Clean and heat the frying-pan, pour in about 5 rice-bowls of oil and boil it. Sepa- 
rately put the cooked wheat-flour dough and cauliflower to fry for a while and 
remove. Pour the oil back to the container leaving only 2 tablespoons in the pan. 
Then put in the well-prepared bamboo shoot and red carrot to fry for a while. After 
that stir weil the gravy sauce and pour in the pan. Put in the boiled mushroom, 
button mushroom, straw mushroom, fried wheat-flour dough, cooked wheat-flour dough 


to simmer for a while. After that put in the cauliflower and simmer for a while. Trans- 


fer all with sauce to a plate and soak it for a while. Again clean and heat the frying- 
pan, pour in 14 tablespoons of oil and put in the well-prepared snow peas to fry for 
a while. Remove the peas. Put the well-simmered vegetable with sauce in the pan. 
When it boils, stir well the gravy powder and add in. Stir thoroughly. Lastly add in the 
Slightly-fried peas. Stir again and transfer all, to a plate. 


Remarks: To make this dish more famous, certain well-prepared and agaric boiled 
can be scattered over the dish. 
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用 料 : 
BN tm BARRE EAN ALA > RPE > ABR > REA 
样 和 欧 三 十 个 。 


Mak: 
SHMUEL BUR > PARE RUE» MRC eo» BSI 
要 ， 全 部 斩 好 用 盘 仔 一 只 盛 着 候 用 。 
嫩 子 羌 将 皮 刊 去 ， 洗 将 和 后， 将 一 半 切 成 幼 炮 ， 将 另 一 半 磨 烟 拓 半 ， 候 用 。 


铀 味 醇 中 之 方法 与 份量 : 

斩 好 之 稀 ， 全 部 以 二 斤 重 计算 ， 加 放 幼 食 茵 三 茶匙 ， 蜂 荣 味 素 一 茶匙 ， 幼 白糖 三 茶 
feo » AE HSS > RFS > PRA ek > TAME » Set — SS > (ERE —BS » 
KBAR? RNB? MRAF RU BAS > RRA CEES > 
FES) > APMED. ~ AVNRZCA * TREAT © 


HELA: 
HERE LSS > FALL ZR RSERR > (AES > ETOH IER > BRR 
封口 扎实 ， 如 是 全 部 包 好 候 炸 。 


灶 之 方法 

首先 将 用 色 洗 净 伐 热 ， 然 后 加 放 计 多 六 饭碗 左右 ， 将 油 烧 至 略 潜 ， 然 后 便 将 包 好 之 稀 
ST RBUIN FER > EVEN / WHE T+ABAA IEA > VERB RELE > BIS ARABS 
即 成 。 
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FRIED CHICKEN IN PACKETS 


Materials: 


2 cleaned chickens (each about 3 Ibs. with feather), 
Green ginger — 2 tah., 


Grease-proof papers — 30 pieces (make them into envelopes). 


Preparation: 


Clean and chop the chickens into small pieces, each of which is 14 to 2 tah. in 
weight. The heads, necks and legs of the chickens are not wanted. 


Scrape the green ginger and cut half portion of it into thin strips. Grind the 
other half portion and obtain the juice for use. 


Method of and the ingredients for corning chicken: | 


Put 2 kati of the well-cut chicken pieces on a plate, add in fine salt 3 teaspoons, _ 


Vesop 1 teaspoon, sugar 3 teaspoons, light soya sauce 1 tablespoon, oyster sauce 4 
tablespoon, sesame oil 2 teaspoons, a little pepper powder, ginger juice 1 tablespoon, = 
Chinese wine “Far Teow’’ 1 tablespoon, fresh water 5 tablespoons, cornflour 1 table- 
spoon and stir. Lastly add in 2 tablespoons of cooked peanut-oil. Stir thoroughly and 


corn the chicken-pieces for 5 to 6 hours. 


Method of wrapping: 


Put one piece of corned chicken-pieces and a few strips of ginger into an enve- 
lope, fold and staple together to seal the ends. 


Method of frying: 


Clean and heat the frying pan, pour in about 6 rice-bowls of oil and boil it. Then 
put in the packets of chicken-pieces to fry with small flame for 8 to 10 minutes. 
After well-fried transfer them to a plate. 


For service, just unwrap the packets. 
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FRIED HONG KONG NOODLE 


AOR: | Materials: 


shige HD 3 ao Sig | 一 » G =: 7 ike — 一 Noodle — 1 packet (about + kati), Bean spout 一 4 tah., 
ii Bit TE AA Ae ata — mee Ba ily » Xe i] "冬菇 三 Pork — 3 tahs., Spring onions — 3 stalks, 
Tl > PEAR —(1A > SFSEPOT > EAI > HERR > READ AL > SEM o Crab —- 1 (about 12 tah.), Lettuce — 1 Stalk, 
“ Roasted pork — 2 tah., Garlic — 2, 

k | Mushrooms — 3, Eggs — 2. 
Rik: Big onion — 1, 
iE» RBS FAIR AOA» PRR AR» EEN + ARR EER | Preparation: 
FA > PQ SEER BE UES > AGRARIAN > GBA DES AIM > RBI > RHE | Soak the noodle in fresh water for about 5 minutes and transfer it to a bamboo 


sieve, about half an hour later stir it loose with hand for use. 


4a FAVS TKR » RRO > FHHATRE RUM » SRSA IA > AiR Aa zKUCS 
Fag — FRR > HE ASESR RED >» PRERDER > FU > ARSE DESEO > BRGAZE 
ARTA > FRR Beran A | | 


Cut and clean the crab, cook it and remove the meat for use. 


Clean and cut the pork and the roasted pork into shreds. Soften the mushrooms 
in water and cut them into shreds. Scale the onion and cut it into shreds. Pluck and 
cast the roots and the seed-leaves of the bean-spouts and clean them for use. Clean 


P ; | and cut the spring onions and the lettuce into shreds. Scale the garlic and smash it 
j 味 汗 份量 into particles. 

渴 或 清水 一 饭碗 ， 重 量 金 十 安 士 左 右 ， 然 后 加 放 幼 食 茵 一 茶匙 半 ， 蜂 蘑 味 素 一 人 茶匙， | Gravy Sauce: ” 
$5 WEP ZR RE » Hedy AB SS > HHA > RTL > Fa Pee > HALE » —-FiK ” Measure 1 rice-bowi of stock or fresh water (about 10 ozs.) in a bowl, add in 
ja 23 BEM 0 , | salt 14 teaspoons, Vesop 1 teaspoon, fine Sugar 2 teaspoons, light soya sauce 3 table- 

Ae spoon, black soya sauce 1 teaspoon, sesame oil 1 teaspoon, Lea & Perrin sauce 2 tea- 

spoons, a little pepper powder and Stir thoroughly into gravy sauce. 
炒 的 方法 : Method of fry‘ng: 

SHE BEC BAA > KSB ESHOAR > RARE KM KB FB | iby 全 Hest, the oo Pen oe with some oil and put in the noodle to 
> E-KRIGMM > RERUBA DO HEED > RUSE RE SRS > HDR DC ERA » Ae TM | ; ' 

z : ie Ge ae Again clean and heat the pan, pour in 2 tablespoons of oil and put in the bean- 
HKUHWBE > RSSKES Re CHFRSRK THE > KYB Ae Ra? FA spouts to fry for a while and remove. Heat the pan and pour in 2 tablespoons of oil, 
NS Bi Beh 4 SRA Ho eh ge Ss» BEBE ee LHL Se DN ee BE HOSE » RES » — EY PERE 4 pag 2h ee Seen pork, onion, mushrooms to fry deliciously and pile them 
炒 f 熟 ， 然 1 ale iS > is ABE HR 7 | Mel 7. oR EBB » Ril cee tre 这 
DE » RIG BR + RSI a» TET ， BEE AI ioe EIDE IP * RUE Meanwhile put in the garlic particles to fry deliciously, add in the noodle, roasted 
Zi > WIE ZUR BRERA > SRK BR Rat aa CUTIES > WE | pork, spring onions and crab-meat to fry. | 
GEE » RS — PEGS > BBR BE AS > RRR OH CSR BR After that stir well the gravy sauce, pour in and stir. 

2) > SRS OnE LAR > URE AEA PRO » BURR © Break the eggs and pour in. ee 
Lastly put in the bean-spouts and stir again. 
( 四 ) Transfer the deliciously-fried noodle to the plate garnished with lettuce shreds. | 
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用 料 : 

DEH AT fa ZA Nil] » HE2E RR— PPK » SBN» REPS LADO aR BR » , Bord +e 
Adi 
sk: 


SoHE TBA > ARIE MESEIE HIDE > FEL » PRE VESR > FAK BUR 
用 上 

RIBERA > Hk = Be MSE 
RemRRHHS : 
EG BE ATU > RI EMPOIERG + MOR EIR » Gn 
Acie > LANE SS > BRIAR RL > WAU HED » rE GE ROR o BOO BHR 
6 > NHB BSIRS > HERB 
者 之 方法 : 

先 将 用 甸 洗 净 烧 热 ， 然 后 加 放 油 五 渴 美 ， 接 着 加 放 花 乃 酒 半 渴 美 ， 然 后 便 将 诅 好 之 味 
渴 插 匀 放 下 猎 瑞 ， 鱼 翅 六 面 同时 放下 ? ， 等 址 到 略 滚 时 ， 然 后 便 将 开 好 之 卖 粉 随 少 随 少 放 
下 ， 随 放 随 用 铁 壳 推 匀 ， 接 着 便 将 拆 好 之 蟹 肉 和 插 匀 之 蟹 瑛 蛋 同时 放下 ， 同 样 用 铁 壳 扒 
匀 ， 再 使 其 滚 番 ， 然 后 全 部 吃 起 ， 用 瓦 锅 盛 载 ， 即 成 。 
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SHARK’S FINS WITH CRAB MEAT & ROE 


Miaterials: 
Clean and stewed shark fins — 6 tah., 
Crabs with roe— 14 kati, Egg — 1, 
Boiled stock — 4 rice-bowls (40 ozs.). 
Preparation: 


Cut open the crabs and remove the roe from them in a bowl. 

Boil the crabs and abstract all meat from them for use. 

Mince the roe and mix it well with the egg and 3 tablespoons of fresh water for 
use. 


Gravy Sauce & Gravy Powder: 


Measure 4 rice-bowls of stock in a small basin, add in fine salt 4 teaspoons, 
Vesop 2 teaspoons, fine sugar 2 teaspoons, light soya sauce 4 tablespoon, sesame oil 
2 teaspoons, a little pepper powder and stir thoroughly into gravy sauce. 

Mix thoroughly 5 tablespoons of cornflour with 5 tablespoons of fresh water 
into gravy powder. 


Method of cooking: 


Clean and heat the frying pan, pour in 5 tablespoons of oil and add in i table- 
spoon of Chinese wine “Far Teow”’. | 


Stir well the gravy sauce and pour in. 

Meanwhile put in also the well-prepared shark fins. When the mixture boils, stir 
and add in the gravy powder gradually. Stir gently with scoop during every adding. 
Later add in the crab-meat and the roe mixed with egg. Stir again and at the mix- 
ture to boil. Then transfer it to a clay basin for service. 
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用 料 . 


过 皮 花 肉 ， 即 三 层 肉 一 件 ， 狗 四 斤 重 左 右 ， 以 肉 嫩 皮 薄 需 通 ， 藉 头 三 小 粒 ， 葱 头 仔 三 
小 粒 ， 范 茜 仁 半 渴 美 。 


Bm: 


TEA—E > FIRE ERIK > PRIRVEGHRD > SRURAIZARGAE > RR > Be 
fA a ER UR BOAR > See RMT BO ARR 


RBA CAR . 


BES IEA > ARR Bek > ABA > RSIS > RAEI » 
PU 3 FTA BZN AER > HE FASE > BOORMAN RE > HERA AUK > B— SRI © 


BitZzae : 


RUNES ARORA AORE + DHE SSRIS > SEB ABE RR > AR IRE 
美 ， 生 抽 半 渴 美 ， 幼 白糖 半 渴 美 ， 蜂 集 味 素 一 茶匙 ， 麻 油 两 茶匙 ， 胡 椒 粉 些 少 ， 票 粉 一 渴 
美 ， 将 物 摄 匀 候 用 。 


Wet CAR : 

Bc a UK IBA > AN +OSBEA > (BHAG > BOS CURIE IAW » BEX 
eS SE RS > GRIER > PRAMS > Fasc » 
SRS AH >» PRS Law ZH > BSR AMBER > TOA > AR 
HH > BR Ssh Ce CH > BIS RTS sR > Hees ASEM > TEER LBL » 
ei RS Stee TE > vk t+ BHT OBEA > RARER HVE Ria 
BiH > MaRE > TAP aIK > BRA EDR > BU 


(*) 


ROASTED PORK 


Miaterials: 
Pork (ribs portion, with thin skin and soft lean) — 4 kati, 
Garlic — 3, Small onions — 3, 
Parsley seeds — + tablespoon. 


Preparation: 


Shave the bristles from the pork and clean it for use. 
Scale and smash the garlic and the small onions and then cut them into parti- 
cles. 


Grind the parsley seeds. 


Method of cerning pork: 


Place the pork in a plate with the skin facing downwards. Rub the meat and the 
fat portion thoroughly with half tablespoon of fine salt. Prick the pork with fork to 
allow easy penetration and corn the pork for a while. 


Sauce for roasting: 


Put the well-prepared garlic, small onions and parsley seeds in a big bowl, add 
in oyster sauce 1 tablespoon, light soya sauce + tablespoon, fine sugar 4 tablespoon, 
Vesop 1 teaspoon, sesame oil 2 teaspoons, a little pepper powder, 1 tablespoon 
cornflour and stir thoroughly for use. 


Method of roasting: 


Highly heat the oven for about 20 minutes. Place the pork on a metal rack with 
the skin-side facing downwards. and put the whole rack with the pork into the oven. 
Shut the oven and roast the pork for about 20 minutes. Then remove and rub the pork 
thoroughly with the sauce and put in the oven to roast for 10 more minutes. 


Remove again, overturn the pork, prick the pork with iron needle and put in 
to roast for 20 to 30 more minutes until tissue-bubbles appear on the skin. After 
well-roasted remove and scrape off the over-burnt portions. Cut the roasted pork 
into small pieces for service. 
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用 料 : — 
芋头 连 皮 让 二 斤 半 ， 交 猪肉 三 桓 ， 又 烧 三 而 ， 黎 肝 两 个 ， 净 旺 肉 四 而 ， 冬 菇 三 只 ， 洋 

AMG > TSE + HARASS + FTAA 

Sk: 


See SRA BZ OO + PRR FLA I A > FR — RRS > BRS EAR AEE > Bia 
TRE TU ARI = To SEZ > FREE > FTI BEF 
1) Mi A Bi— aS > AR INBOR AKA > URS ° AW > IRSA 


并用 旋 利 成 小 粒 ， 又 烧 同 样 将 物 切 成 小 粒 。 冬 菇 先 用 清水 漫 软 ， 然 后 去 蒂 ， 再 将 物 切 成 小 ， 


粒 候 用 。 洋 葱 球 将 物 去 衣 ， 然 后 再 切 成 小 块 。 
献 汁 份量 : 
渴 或 清水 六 渴 美 ， 然 后 加 放 幼 食 划 一 茶匙 ， 蜂 伸 味 素 半 茶匙 ， 幼 白糖 三 茶匙 ， 生 抽 一 


余 尾 ， 虹 外 一 茶匙 ， 晒 抽 半 茶匙 ， 麻 油 一 茶匙 ， 胡 椒 粉 少 些 ， 栗 粉 一 渴 美 ， 一 许 将 物 插 匀 
候 用 。 


Bala Joie : 


Ec ARORA > ARIE > WISE > BARI IAW > WR WS A SS 
FFT I > SIO ZRII Pi CNBR 7 。 然 后 便 将 


ae ATT HR SI Po FRE > RRR IB SPIT > HK 


AWSES > BRS SL AR Aa > ERE C 全 部 分 作 四 十 用 份 至 五 十 份 左右 © 
FAR CARA: 


EERE ZF rat SE o FKL > RRA > WARBABS >» 
FASS > BABE RRP ZIT MABE ° RGAE © 
PERE REA TE LY +7 BEA ° BAL ASR LED o RR ELL— BAC HR fH 
形 )。 全 部 包 好 ， 最 后 用 油 通 量 将 物 炸 至 腹 熟 需 好 即 成 。 
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FRIED CRISP YAM PUFFS 


Materials: 
Yam — 24 kati, Lean pork — 3 tah., 
Roasted lean pork — 3 tah., Chicken livers — 2, 
Prawn-meat — 4 tah., Mushrooms — 3, 
Big onion — 1, Lard — 5 tablespoons, 
“Tang Mein Fun’ — 5 tablespoons (A special kind of wheat flour), 
Green peas — 4 tablespoons. 


Preperation: 


Scrape and clean the yam, cut it into small pieces and put them on a bamboo 
sieve. Put the whole sieve in the steamer to steam over water for about 30 minutes. 
After steaming remove and mash them for use. 

Put the Tang Mein Fun in a bowl, add in 5 tablespoons of boiling water and 
stir well for use. 

Separately cut the lean pork, prawns-meat, chicken-livers and roasted lean pork 
into particles. 

Soak and cut the mushrooms into particles. 

Scale and cut the big onion into small pieces. 


Gravy Sauce: 


Measure 6 tablespoons of stock or fresh water in a container, add in fine salt 
1 teaspoon, Vesop 34 teaspoon, fine sugar 3 teaspoons, light soya sauce 1 teaspoon, 
oyster sauce 1 teaspoon, black soya sauce 3 teaspoon, sesame oil 1 teaspoon, a little 
pepper powder, cornflour 1 tablespoon and stir thoroughly into gravy sauce. 
Method of preparing stuffing: 


Clean and heat the frying pan and pour in 3 tablespoons of oil. Put in the well- 
prepared lean pork, prawn-meat, and chicken-livers to fry deliciously. Later add in the 
well-prepared big onion and mushrooms. After a while, stir well the gravy Sauce and 
pour in. Lastly add in the roasted lean pork and green peas. Stir thoroughly and trans- 
fer it to a plate. Divide the stuffing into 48 or 50 portions. 

Method of preparing puff-folders: 


Take 2 kati of yam mash, add in fine salt 4 teaspoons, Vesop 1 teaspoon, fine 
Sugar 5 tablespoons, lard 5 tablespoons, spice powder + teaspoon, the Tang Mein Fun 
and knead thoroughly. Divide the dough into 48 or 50 rounds. 

Flatten one round of dough, place a portion of the Stuffing on it and fold it up. 


After that fry all the well-folded articles in suitable amount of boiling oil until 
the articles are cooked and crisp. 


Note: Starch flour can be used as a substitute, but exclude the 5 tablespoons 
of boiling water. 


(4) 


用 料 . 
方 格 豆腐 妇 水 豆腐 八 小 方 格 ， 净 猪肉 三 夯 ， 大 青椒 一 只 ， 和 红 冰 椒 三 只 ， 冬 笋 二 而 ， 冬 
菇 四 只 ， 生 葱 四 人 条 > HSER > DEEP ate ° 


BR: 

先 将 豆腐 用 刀 切 去 些 少 厚 皮 ， 然 后 再 将 物 改 切 成 小 三 角形 ， 用 碟 盛 着 候 用 ， 净 猪 内 ， 
PER DM HT > FEA > AUB > RAK > Wee > 冬笋 改 花 切片 ， 冬 菇 先 用 清水 受 软 ， 
然后 去 蒂 ， 再 切 成 小 片 候 用 ， 生 葱 洗 次 切 成 寸 度 候 用 。 


献 汁 份量 : 

渴 或 清水 十 温 美 ， 转 用 碗 一 只 盛 载 ， 然 后 加 放 幼 食 茵 半 茶 匙 ， 蜂 某 味 素 半 茶匙 ， 幼 曰 
糖 -一 茶匙 半 ， 生 抽 两 茶匙 ， 虹 油 两 茶匙 ， 晒 抽 一 茶匙 ， 麻 油 一 茶匙 ， 胡 椒 粉 些 少 ， 另 栗 粉 
漫 美 ， 用 碗 一 只 盛 载 ， 加 放 清 水 一 汐 闭 报 匀 ， 候 用 。 


者 之 方法 : 

先 将 用 锣 洗 净 伐 热 ， 然 后 加 放 油 狗 五 饭碗 左右 ， 使 宾 烧 至 滚 ， 然 后 便 将 切 好 之 豆腐 ， 
分 次 数 放 下 刍 填 将 物 炸 至 现 出 金黄 色 ， 然 后 迭起 ， 将 油 倒 同 油 盆 吉 ， 钓 剩 丽 痪 美 左右 ， 然 
后 将 四 片 生 著 ， 同 切 好 之 猪肉 ， 冬 笋 ， 放 下 刍 囊 炒 香 ， 而 豆 板 秸 一 将 和 次， 切 好 乙 冬菇 ， 同 
切 好 之 青 红 辣 椒 ， 生 葱 等， 同时 一 音 放 下 炒 香 ， 跟 着 便 将 炸 过 之 豆腐 ， 与 调 好 之 味 计 插 匀 
一 课 放 下 ， 然 后 必 一 息 间 ， 时 间 锡 分 半 甸 左右 ， 最 后 便 将 开 好 之 献 粉 攒 匀 ， 放 下 埋 献 ， 使 
内 再 潜 ， 然 后 全 部 兜 起 用 奉 一 只 盛 载 ， 即 成 。 


FRIED SOYA-BEAN CURDS IN SAUCE 


Materials: 
Soya-bean curds — 8 small squares, Lean pork — 3 tah., 
Bamboo shoots — 2 tah., Green pepper — 1, 
Spring onions — 4 Stalks, Red chilli — 3, 
Soya-bean sauce — 1 tablespoon, Ginger — 4 slices, 


Mushrooms — 4. 


Preparation: 

First cut the soya-bean curds into triangular pieces. Clean and cut the lean pork 
into slices. Remove seeds from the green pepper and the red chilli and cut them into 
small pieces. Cut the bamboo shoot into slices. Soak and cut the mushrooms into 
small pieces. Clean and cut the spring onions into short lengths. 


Gravy Sauce & Gravy Powder: 

Measure 10 tablespoons of stock or fresh water in a bowl, add in salt 3 tea- 
spoon, Vesop + teaspoon, sugar 14 teaspoons, light soya sauce 2 teaspoons, oyster 
sauce 2 teaspoons, black soya sauce 1 teaSpoon, sesame oil 1 teaspoon, a little pepper 
powder and stir thoroughly into gravy sauce. 

Put 2 tablespoon of cornflour in a bowl, add in 1 tablespoon of fresh water and 
stir well into gravy powder for use. 


Method of cooking: 

Clean and heat the frying pan, pour in about 5 rice-bowls of oil and boil it. Put 
in the well-cut soya-bean curds to fry untill the curds turn golden brown and remove. 

Pour back the oil into the container leaving only 2 tablespoons in the pan. Put 
in the ginger slices, pork slices and bamboo shoot to fry, later add in the soya-bean 
sauce, mushrooms, green pepper, red chilli and spring onions to fry deliciously. Put 
in the well-fried soya-bean curds and pour in the gravy sauce to boil for about half 
a minute. Lastly stir well the gravy powder and add in. When it boils, transfer ail to 
a plate for service. 
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用 料 . 


肉 蚂 三 只 ， 每 只 生计 狗 十 面 至 十 二 而 左右 。 竹 辣椒 两 只 ， 生 兰 刮 一 些 少 ， 狗 二 钱 重 左 
fo RUM EL > BH—A 


Mm 法 : 

See Be BE Hy BH se > PACED > PRS > IB IB > TESA 
LED o Tin Bet 55 SRA Hy > Be — Raa BRE > IE AI ese Ae 
好 ， 用 和 节 一 只 盛 着 候 用 。 

LIRA AZ BES > HEA BOA > (ee FA oo ARSE TR) RES ADP RA > RUBE » 78 RAH 


献 汁 份量 : 

瘟 或 清水 一 人 饭 太 ， 重 量 狗 十 安 士 左右 。 加 放 幼 食 匣 两 茶 首 ， 蜂 某 味 素 半 茶匙 ， 幼 白糖 
半 痪 美 ， 茄 着 三 渴 效 ， 冻 椒 稀 半 渴 美 ， 麻 铀 一 茶匙 ， 白 米醋 半 渴 美 ， 将 物 一 谢 拌 匀 便 成 味 
斗 。 栗 粉 一 渴 效 ， 另 外 用 碗 一 只 盛 载 ， 跟 着 加 放 清 水 两 渴 美 将 物 拌 匀 ， 便 成 南 粉 。 


炒 之 方法 : 


首 驳 将 用 甸 洗 次 侥 热 ， 然 后 加 放 油 狗 五 饼 碗 左右 ， 将 油 烧 至 滚 ， 然 后 便 将 斩 好 洗 次 之 
坚 ， 全 邵 一 齐 放 下 油 灸 囊 ， 将 物 炸 约 半 分 钾 至 一 分 甸 左 右 ， 然 后 将 物 捞 起 盛 着 ， 将 油 倒 同 
(Hak Be > RF) POW SS A ° PRS BEE Sm Ase ， 辣椒 等 。 — PE PERU 
Eo REA BURKE > FU POS SRM CRHRSKE > RAS 
Se — ELTEd ° FRIED Po Sk 2B DE > DABS > Bee HIS BART RR Sy BD 
DCP ° hehe HstseteS > GEL ANE > RRS ERAT BAKE > FRETS » 
BR es Ste FA — a» BK © 
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FRIED CRABS IN CHILLI SAUCE 


Materials: 
Crabs — 3 (each about 10 to 12 tah.), 
Red chilli — 2, Ginger (shaved) 一 去 0z.， 
Garlic 一 2, Egg — 1. 

Preparation: 


Chop each of the crabs into halves and clean them. Cut every half further into 2 
portions. Cut off all the pincers, chop each of them into two parts and smash them 
with the blade of knife. | 

Remove seeds from red chilli. Cut the chilli and the ginger into particles. Scale 
the garlic and cut it into particles also. 


Gravy Sauce & Gravy Powder: 

Measure 1 rice-bowl of stock or fresh water (10 ozs.) in a container, add fine 
salt 2 teaspoons, Vesop +4 teaspoon, fine sugar 4+ tablespoon, tomato sauce 3 table- 
spoons, chilli sauce + tablespoon, sesame oil 1 teaspoon, white vinegar 4 tablespoon 
and stir thoroughly into gravy sauce. 

Put 1 tablespoon of cornflour in a bowl, add in 2 tablespoons of fresh water and 
stir evenly into gravy powder. 


Method of frying: 

Clean and heat the frying pan, pour in about 5 rice-bowls of oil and boil it. Put 
in all the well-cut crab-pieces to fry for + to 1 minute and remove. 

Pour back the oil to the container leaving only 2 tablespoons in the pan, put in 
the garlic, ginger and chilli to fry deliciously. Meanwhile put in the slightly fried crab- 
pieces and stir well. 

Stir well the gravy sauce and pour in to boil for a while (about 2 to 24 minutes). 
Later stir well the gravy powder and gradually add in. Stir with the scoop during every 
adding. When it boils, break and pour in the egg. 

Repeat the stirring and transfer to a plate for service. 


(>) 
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用 料 : 
入 净 之 自发 类 粉 五 而 ， 吉 士 粉 即 蛋 瑛 粉 二 而 ， 幼 白糖 十 二 而 ， 奥 蛋 大 只 ， 狗 半 斤 重 ， 
炼 奶 半 渴 凌 ， 猪 油 五 渴 美 ， 泡 打粉 即 发 粉 两 茶匙 ， 内 食 颖 -- 张 。 


盘 法 : 

先 将 揭 蛋 一 只 一 只 打开 用 租 仔 一 只 盛 载 ， 然 后 便 将 十 二 夯 幼 白糖 放下 ， 跟 着 用 打 和 蛋糕 
之 用 具 ， 轻 轻 将 物 攒 匀 ， 使 白糖 全 部 溶化 需 通 。 接 着 便 将 炼 奶 半 渴 闭 及 荫 净 之 自发 相 粉 ， 
ah > TTS > SEPP > TARE SS > PT KZA > EAA A 
BiB > RRR PF > FAH SS > BERT DURE © 


R ZAI : 

Bae AE ni — A RP E> RUE ZU Se > EEO AOA > IMEEM TH 
ITAA > ESR AR ARRIBA RR AES 2 BAR ER > CE EE 
ZIRE > RRS ZR > BRAD EBS RE > Kiki RMR 
| -oy EA > TER AR BT » COAT DORK C ORK ATL >» Bo eseHSBA > ARAM » 
食 时 切 件 ， 即 成 。 
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STEAMED SPONGY CAKE 


Materials: 


Self-raising flour — 5 tah., 
Sugar — 12 tah., 

Lard —— 5 tablespoons, 

Baking powder — 2 teaspoons, 


Custard powder — 2 tah., 

Eggs — 6 (4 kati), 

Condensed milk — +4 tablespoon, 
Grease-proof paper — 1 sheet. 


Preparation: 


Break the eggs in a small basin, put in the 12 tah. sugar and stir gently with 
egg-beater to dissolve all the sugar. Then add in the condensed milk, self-raising flour, 
Custard powder and baking powder. Gently stir well with hand and leave it for half 
an hour to leaven. Finally add in 5 tablespoons of lard and stir well. The mixture is 
ready for steaming. 


Method of steaming: 


A specially made square metal sash with height of 2 inches and width 8 inches is 
used to hold the flour mixture. Place the grease-proof paper at the base of the sash. 
The sash is then placed in a steaming sieve. Pour in the flour mixture to steam over 
water for 40 minutes until it is cooked. During steaming, the lid of the steamer must 
remain closed and no cold water must be added. If necessary hot water can be added. 


用 法 . 
鲜 鱼 一 人 条， 狗 一 斤 重 左右 ， 青 瓜 一 条， 生 葱 四 条 ， 氏 辣椒 两 只 ， SCPE > RES 


Ss. 
Ans eee FT We » SRSA ALAN EIR > HE TRRE > RB RA MESA ARE > BR 
SHAR AIW—HEI C APU RERRZ D 切 好 候 用 。 


FM RL > HEBER > ALBA > 芜 昔 洗 兆 去 头 ， 切 寸 度 ， 全 部 拌 
4)> iG RKE—Bi > ARB RRAKD > PRE ° 


献 汁 份量 . 

渴 或 清水 十 渴 美 ， 加 放 幼 食 蓝 一 茶匙 ， 蜂 介 味 素 半 茶匙 ， 幼 白糖 四 渴 美 ， 日 米 酷 一 痪 
美 半 ， 茄 半 四 渴 美 ， 噬 计 一 渴 美 Al RAGS? MMBLOR > MPLA E A RS 
(Fo EBB > AS ABA BY > BRS TE A Ps SSP HI SS PR 


MASA : 


可 盛 水 份 之 大 碟 一 只 ， 加 放 幼 食 蓝 一 茶匙 ， 蜂 划 味 素 半 茶 匙 ， 幼 日 糖 半 茶 司 ， 和 多重 一 


只 ， 汝 要 多 蛋白 ， 票 粉 三 渴 美 ， 清 水 三 渴 美 ， 一 诗 拌 匀 ， 然 后 便 将 切 好 之 急 肉 和 急 头 一 起 
AS] > HE— ETH] > RELATE © 


炸 之 方法 : 
fy ede a BRE LSS UD > BRS AE EA > ADOC BEB 


He > SRUGIS BRANT HZ Ae GAA I PE > ALE SEE > FT > RZ 
REA o te > FAHD SSE > SEATTLE » BUM © 
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FRIED POMFRET IN “LICHI” STYLE 


Materials: — 
1 pomfret (about 1 kati), Cucumber — 1, 
Spring onions — 4 stalks, Red chilli — 2, 
Parsley — 2 stalks, Egg — 1. 


Preparation: 


Scale the pomfret, remove the gills and entrails and clean it. Chop off the head 
and then remove the two whole pieces of fish-meat from the two surfaces. Cut each 
piece of fish-meat into ‘#:’ form, without cutting through the skin. 


Shave the cucumber and cut it into shreds. Cut the spring onions also into shreds 
and parsley into short lengths. Remove seeds from the chilli and cut it into shreds. 
Soak all these in fresh water for a while and remove for garnishment. 


Gravy Sauce & Gravy Powder: 


Measure 10 tablespoons of stock or fresh water in a container, add in fine salt 
1 teaspoon, Vesop + teaspoon, fine sugar 4 tablespoons, white vinegar 14. table- 
spoons, tomato sauce 4 tablespoons, Lea & Perrin sauce 1 tablespoon, A1 sauce 1 
tablespoon, chilli sauce + tablespoon, sesame oil 4 teaspoon and stir thoroughly into 
gravy sauce. 


Mix 1 tablespoon of cornflour with 2 tablespoons of fresh water in a bowl into 
gravy powder. 
Method of corning fish-meat: 


Take a big plate, put in fine salt 1 teaspoon, Vesop 4 teaspoon, fine sugar 3 tea- 
spoon, egg-white of an egg, cornflour 3 tablespoons, fresh water 3 tablespoons and 
stir thoroughly. Put in the fish-head and meat to soak in the corning sauce for a while. 


Method of frying: 


First coat the corned fish-head and meat with starch flour. 


Clean and heat the frying pan, pour in suitable amount of oil and boil it. Then 
put in the fish-head and meat to fry until both are cooked and crisp. After well-fried 
transfer both to the plate garnished with Cucumber and spring onions. 


Clean and heat the frying pan, pour in 2 tablespoons of oil and pour in the well- 
stirred gravy sauce. When it boils, gradually add in the gravy powder. Stir gently until 
it boils and pour it over the fish-head and meat. 
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Fe 12 HE Wh Ue 
用 料 : 
大 荣 即 燕 菜 半 而 ， 淡 短 厘 粉 一 渴 姜 半 ， 白 糖 -一 斤 ， 花 只 鲜 奶 一 大 胡 ， 杏 仁 精 -- 渴 美 。 


mR: 

KA 56 BAGELS — BA > RR RSET 。 

FR —ABDES > ME BOHAT LID» BH AMILARLEA BRE RBS 
KARI > RIOR + PROS A AE OPP > (AEE ok — 
Be HELPER A HCE + FIGUPR IE > URGE RAR BORE > ZABPEAL » SRNR SL He AH EB 
mB > EHH » RO CEG HAS COMBE > PRC > HERS » BRS Oat 
BAB) BA» SRE GEES EE + EEE > PH > TIA» SRT FEE 
DH-7KIRERIR » BOR © | 


fia it: 
RK BNA BT SR > BUA ORB SEHUA > CSB > KAKA 
Pe Tie PEE » Eh IRE © 


ALMOND JELLY 


Viaterials: 


Agar-agar —— 3 tah., Davis Gelatin — 14 tablespoons, 
Evaporated milk — 1 big can, Aimond essence — 1 tablespoon, 


Sugar — 1 kati. 


Preparation: 


Soak the agar-agar in fresh water for a while and transfer it to a sieve to dry. 

First clean the pot, pour in 9 rice-bowls of fresh water (about 90 ozs.), put in 
the agar-agar and boil it. Then put in the Sugar and the gelatin (gelatin must first be 
mixed with one rice-bowl of fresh water) to dissolve both completely. 


Filter the solution and allow it to cool. Then add in the evaporated milk and the 
almond essence and stir thoroughly. Pour the solution into 4 or 5 moulds and piace 
them in the frig to set. For service, transfer the chilled jelly to a plate and place some 
fruits around it. 


Note: To prepare frozen cocoa fresh milk jelly, just exchange 1 tablespoon of almond 


with 4 tablespoons of cocoa. The method and other ingredients remain the 
same. 


iz) 
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AOR: 


JEM —A > RSIMCESWST RA > TEMOEIASE > 7/5 EET USE + EE 
(> HW MOR ML I > HARE > SEH > PHSERE— I > APM —teK 。 


ak: 
SHOES > RIMS: > RR — Ae a > PRE IIH BESE + MERE 
— FRG > PA WEMAREAS » AE ARPABISe » PAUSE > kK Se RES RS 
SE SV » TITER $8 Ese BAKE» RE LOIRE > FST Ze 
fie 
PARI DC UDR + TEASED EVR ODI > WIRED > SPE » RSE AE 
Py > PRE SEAS REIRY FH | | 


RE ZAI : 

EIS Hea ta x IB ae ° EERE —+ aA > BURA > Sete Lee > Bea 
HZ ORAS HHA RS > ERE: RAR CH ARRAS 
_E » TAIRA TERR > /\ PEED ICA BERLIN » PARR BARA Hat E> FAP ia aA» 
SR ie A HEA SCH > FCA Wat E> Fn p S B -  A » (Zi BO 
HE — PF > Hae AR Hh » REREAD SER > HRB OAE > PME i PP aS A» 
Fasc Ba CE le te PP FE > RRR TARATT MLE BE » BU BK © 


RithHe : 


痪 或 清水 十 渴 凌 重量 约 八 安 士 左右 ， 转 用 碗 一 只 盛 载 ， 然 后 加 放 幼 食 茵 半 茶 匙 ， 蜂 果 
DR SAF aR » SYA SSS > Tat — SS? SH GSS » Al Hie“ h BSS > WRB AR ee + — 
PETE BURT ° 33 RG BS DANRW—A RK > MB K— Bs SER » 
Bele FH YH SS» HARTGE RKTT IPA] o 
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ROASTED CHICKEN IN SAUCE 


Materials: 
1 chicken (about 3 kati with feather), 
Red pepper — 4 tablespoon, Smashed anise — 1 tablespoon, 
Big onion — 1, Carrot (shaved) — 2 tah., 
Chinese celery — 1 Stalk, Tomato. —— _1, 
Parsley — 1 tah., Cucumber — 1. 


Preparation: 

Clean the chicken, chop off the legs and place it on a plate. Then add salt 3 
tablespoon, Vesop 1 teaspoon, sugar 2 teaspoons, light soya sauce 2 tablespoons, 
Chinese wine “Mau Tai” 1 tablespoon, fresh water 3 tablespoons and stir well with 
hand. Rub the interior and the exterior portions of the chicken. 


Soak the red pepper and anise in hot water for a while. Then add the red pepper 
and the anise to the chicken and corn the chicken for about one hour. 


Scale and cut the big onion into shreds. Cut off the stem of the Chinese celery 
and cut the celery into particles. Cut the Carrot into slices. 


Mix the onion, celery and carrot and put half portion of it into the belly of the 
chicken. 


Method of roasting chicken: 


Preheat the oven for 20 minutes. Grease a metal tray with oil. Put in the other half 
portion of the onion, celery and carrot, then on these place the corned chicken with 
spinal portion facing upwards. Put the red pepper and the anise in the belly of the 
chicken. Place the whole tray in the oven to roast for 15 minutes. After that take out 
the whole tray and overturn the chicken. Put in again to roast for another 15 to 20 
minutes. During roasting it is best to overturn the chicken one every few minutes. 


When it is well-roasted, remove and cut the chicken into pieces. The rest are not 
wanted. Place the chicken pieces in the form of chicken on a plate garnished with 
cucumber, tomato and parsley. Lastly pour the gravy sauce over the chicken. 


Gravy Sauce: 


Measure 10 tablespoons of stock or fresh water (8 ozs.) in a bowl, add in salt 
+ teaspoon, Vesop 1 teaspoon, sugar 3 tablespoon, tomato sauce 1 tablespoon, Lea & 
Perrin sauce 1 tablespoon, A1 sauce 4 tablespoon, sesame oi! + teaspoon and stir 
thoroughly into gravy sauce. 


Gravy Powder: 


Put 2 tablespoon of cornflour in a bowl, add in 1 tablespoon of fresh water and 
Stir evenly into gravy powder. 


Note that this dish can also be served without gravy sauce. 


(过 地 


RL ES 4a DE LE 


主要 用 料 : 


次 石 斑 急 肉 十 二 而 ， 西 详 菜 三 夯 ， 蕃 茄 两 个 ， 红 辣椒 一 只 ， 生 葱 两 条 ， 藉 郑 一 小 粒 > 
生 苑 刊 滁 计 些 少 ， 稀 蛋 一 只 。 


BYE : 


次 乱 肉 十 二 而 ， 洗 次 后 用 刀 切 成 小 块 ， 每 块 大 狗 两 分 至 两 分 半 厚 左右 ， 全 部 切 好 ， 转 
用 盘 仔 一 只 装载 ， 然 后 加 放 幼 食 世 一 茶匙 半 ， 蜂 集 味 素 些 少 ， 幼 白 糖 半 茶 匙 ，， 麻 油 半 茶 
题 ， 胡椒 粉 些 少 ， 跟 着 将 稀 蛋 一 只 打开 加 放下 去 。 然后 用 手 捞 匀 ， 接 着 再 加 放 栗 粉 两 渴 
Se FHS > MAN TEOBAA » (BHAI © 

PEAR il > PERRO ° TERR > (ERIS Alo BEAMS > BEEP 
| RETA © AL ERAR— RADI ZS > FRIGAND BH » CTE PEPEARTA_L © AE 葱 两 条 将 
HUB BODE » VP > URAL ° RRL > ME AHA > FR RMIDEL © AE Sate 
D> TRAGIC © 


RBitZee: 

BWA Kk CAS > ABI RASEAK >» PRES DO BEE RL > HE MEMR SERED » 44 RE 
Axes » A Rh—Aepel » WAR RG > AGRE EPR RE » RIZE > HAD» Be oH 
PAAR > RIA — PR SBI pe o 7 


煎 封 之 方法 : 


将 用 猎 一 只 洗 次 烧 热 ， 然 后 加 放 油 些 少 藩 匀 刍 之 四 周围 ， 接 着 就 将 梧 好 之 急 块 一 件 件 
剧 放 在 猎 看 ， 用 油 将 物 亨 香 两 面 。 煎 熟 后 ， 将 物 链 起 排放 在 有 蕃 藻 和 西洋 荣 件 OS AR BE 
载 ， 缆 里 之 油 ， 大 狗 剩 余 一 渴 美 半 左 右 ， 然 后 将 旭 烟 之 菩 头 ， 邯 粒 和 葱 粒 等 一 音 加 放 在 链 
Bas? AB ETERS C 半 渴 更 ) Be SE ARR » GIA SERE > SHEARS > BbIe 
AB SEE ACHE TEE. > BUR o 


(十 四 ) 


FRIED GROUPA PIECES IN SAUCE 


Materials: 
Groupa meat (with bones removed) — 12 tah., 
Water-cress — 3 tah., Tomatoes — 2, 
Red chilli — 1, Spring onion — 2 stalks, 
Garlic — 1, Ginger (scraped) — a small piece, 
BOE en: 9: 
Preparation: 


Cut the clean groupa meat into small pieces, each of about 2/8 inch thick. Put the 
pieces in a plate, add in fine salt 14 teaspoons, a little Vesop, fine sugar + teaspoon, 
sesame oil 4 teaspoon, a little pepper powder, an egg and knead thoroughly. Then add 
in 2 tablespoons of cornflour, knead again and corn the pieces for about 15 minutes. 


Select only the green portions of the water-cress and clean them for use. 
Cut the tomatoes into slices. 


Remove stems and seeds from the chilli and cut the chilli into shreds which are 
to be sprinkled over the water-cress. Clean and cut the spring onion into particles. 
Scale and smash the garlic, and further cut it into particles. Cut the ginger also into 
particles. 


Gravy Sauce: 


Measure about 7 tablespoons of stock or fresh water in a bowl, add in fine salt 
z teaspoon, a little Vesop, fine sugar 1 teaspoon, light soya sauce 1 teaspoon, oyster 
sauce 1 teaspoon, black soya sauce 4+ teaspoon, sesame oil 1 teaspoon, a little pepper. 
powder, cornflour 2 teaspoons and stir well into gravy sauce. 


Method of finalising the dish: 


Clean and heat the frying-pan, pour in some oil to stain the pan. Put in the sea- 
soned fish-meat pieces and fry both sides of the pieces until aromatic. After well-fried, 
transfer the pieces to the plate garnished with water-cress and tomato slices. Leave 
about 13 tablespoons of oil in the frying-pan and put in the well-prepared garlic, ginger 
and spring onion particles and add in 4 a tablespoon of ‘Far Teow” wine. Pour in the 
well-stirred gravy sauce. When it boils, scoop the sauce and water the dish. 


(14) 


Rb RE 4 fa 


DORI 2 a= ih] > SRA Sil > NRK > EREXR Bij > ERE > BEL 


BS ik: 
DUBE > FATT DR + RAS > TROL OD RRR > IGT GE RF > HES > He 
Wve > TE MERA 


Rt Ae : 
BRE KLGS > AB RBA > RIGA BEAR > MEMO FELD » “Ame 
HfL > PRISED > BPD SRAD DARL > RRP) » GE RRARRIT o 


妙 之 方法 : 

首先 将 复 蛋 一 只 一 只 打开 转 用 大 号 一 只 盛 载 ， 然 后 加 放 幼 食 茵 一 茶匙 半 ， 蜂 集 味 素 半 
共 题 ， 生 抽 一 茶匙 ， 肥 油 半 茶 匙 ， 胡 椒 粉 些 少 ， 跟 着 便 将 切 好 之 叉烧 和 冬 条 ， 葱 长 ， 竺 
肉 ， 急 翅 等 ， 一 齐 放 下 ， 同 时 用 手 将 物 一 壮 拌 匀 ， 跟 着 将 用 刍 一 只 洗 次 伐 热 ， 然 后 加 放 油 


税 两 况 美 左右 ， 使 御 伐 至 洲 。 然 后 便 将 拌 匀 之 急 翅 蛋 全 部 放下 色 庄 ， 跟 着 用 刍 链 不 停 地 将 


乱 据 避 ， 随 炒 随 加 放 油 些 少 ， 全 部 所 用 之 油 狗 四 渴 美 左右 ， 直 至 炒 到 香 熟 需 好 ， 最 后 便 将 
亩 好 乙 酚 半 捍 匀 ， 洒 放下 去 ， 再 用 色 链 将 物 忽 匀 ， 跟 着 吃 起 用 碟 一 只 盛 载 ， 即 成 。 


(+Z) 


FRIED SHARK’S FINS 


Materials: 
Well-prepared shark's fins — 3 tah., Crab-meat — 3 tah., 
Roasted lean pork — 14 tah., Canned bamboo shoots — 1 tah., 
Spring onions — 3 stalks, Eggs — 7. 


Preparation: 


Cut the roasted lean pork and the bamboo shoot into shreds. Clean and cut the 


spring onions also into shreds. 


Gravy Sauce: 


Measure 3 tablespoons of stock or fresh water in a bowl, add in fine salt > tea- 
spoons, a little Vesop, fine sugar + teaspoon, sesame oil + teaspoon, cornflour 2 tea- 
spoons and stir thoroughly into gravy sauce. 


Method of cooking: 


First break all the eggs into a container, add in fine salt 14 teaspoons, Vesop 3 
teaspoon, light soya sauce 1 teaspoon seSame oil + teaspoon, a little pepper powder, 
the well-prepared roasted lean pork, bamboo shoots, spring onions, crab-meat and 
shark's fins. Stir thoroughly. 


Then clean and heat the frying pan, pour in 2 tablespoons of oil to boil. Pour in 
the well-stirred mixture. Stir and disperse it. Add in some oil during frying. The total 
amount of oil essential is about 4 tablespoons. Fry until the shark's fins-in-egg piece is 
delicious and cooked. 


Lastly stir well the gravy sauce, pour in and stir evenly. Then transfer to a plate 


for service. 


Cis) 


Mt i+ AR GF OR 


用 料 : 长 身 稻 棵 之 芥 荣 七 棵 ， 重 量 狗 一 斤 半 左右 ， 最 好 每 棵 同样 差不多 大 组， 大 昭 去 过 
次 内 计 六 丙 ， 肥 猪肉 半 画 ， 拆 好 之 秘 肉 三 硬 ， 鳞 蛋 一 只 。 


私 法 :外 荣 每 棵 将 老 的 荣 梗 和 头 尾 些 少 改 切 去 ， 大 胸 剩 二 十 半 长 左右 需 通 合 。 郑 部 份 再 
ATF > BERWAG RS > BUS ai A > BEBE ARES > 
人 后 加 放 清 水 七 人 饭碗 ， 重 量 大 狗 七 十 安 士 左右 ， 将 水 烧 至 滚 ， 然 后 便 加 放 杭 砂 两 茶匙 半 ， 跟 
a BI OU CHABAD BP > MUR ODA ADEA DUBS Fi o RUT 
FLAT ZK ES > RRIE VER » RIRISS SE > BRS PER TED IO Bs > RF 


Snes A BF JE ISLE AD > EPR PKA oo SRR DK DE eee ， 用 布 抹 去 水 
Oy > BER t FA TJ sR to te Ao ADS > TGF IH ea ee FA 


RT RRP HE . Sau RRE BRKNTREAA > WARM o RRM 
WG — Acree > WSR OR SAAB ARE > SHE BRAG AR ee > Ath ahick > RYE PRL > HAUS 
D>» FEES] > BERURTT > MER RISE —Bse > HO Bi — RB > MR DK GB 
Se HEME S > PERK © 


BARC STRUTT CURA > AR RRA > PAPE DG AR ek o WET IR RE 
D> SARE & ae > ARE > RRS SRS > AE > RASA IC 
TE ATK T ° FUR —FHES > ARAMA E+E © 


BTS ITH : FORE CIT > RMI ED Se > PRR LE OR > RRIF 
REUSE Wes > BCR: Re ARES > MRK goes ww 
fl > Be BES RE KAR PE FEE Pe > AGS SES > BBE RUBS DOH LE » 
RIA BGA > SRR BERET BITE] RSE > ERS BE I RTT SIP > AIZKR— FRB 
fel * RU—2p BSAA > PABST Re AR ao BEAR FD MK Hh — | 
32 TRASH CAI > RNR > GURBERE ZR PEER >» IRIN BE RHE 
=] ° FRRSAHLUM LIF > BORK o 
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MUSTARD-PIECES IN CRAB-SAUCE 


Materials: 
Mustard (long type) — 7 stalks (1% kati), 
Egg 一 1, Fat pork — 4 tah., 
Prawns-meat — 6 tah., Crab-meat — 3 tah. 
Preparation: 


Cut off the harsh stem and roots of each stalk of mustard, leaving about 24 inches 
of it. Cut a cross on every leaf-stalk of the mustard to allow quick penetration of 
boiling water. 

Clean the pan, pour in 7 rice-bowls of fresh water (70 ozs.) and boil it. When 
it boils, add in 24 teaspoons of alkaline crystals and put in the well-cut mustard to 
boil for 5 to 6 minutes until the mustard is cooked. Soak the mustard in fresh water, 
remove all the leaf portions by means of washing, leaving only the leaf-stalks. Cut 
every leaf-stalk into halves for use. 

Cut each prawn from the back and wash away the dirt. Dry the prawns with 
cloth and mince them. 

Mince also the fat pork for use. 

Gravy Sauce & gravy Powder: 

Measure 14 rice-bowls of stock or fresh water (15 ozs.) in a container, add in 
salt 1 teaspoon, Vesop + teaspoon, fine Sugar 4} teaspoon, light soya sauce 1 tea- 
spoon, sesame oil 4+ teaspoon, a little pepper powder and stir thoroughly into gravy 
sauce. 了 

Put 1 tablespoon of cornflour in a bowl, add in 1 tablespoon of fresh water and 
stir into gravy powder. 

Method of preparing stuffing: 

Put the minced prawns on a plate, add in salt } teaspoon, a little Vesop, 4 tea- 
spoon of sugar, a little pepper powder and knead thoroughly until sticky. Then add 
in the minced fat pork. Knead again and divide the stick stuffing into 14 rounds. 
Method of applying stuffiing to mustard: 

Sprinkle a little cornflour to every half-piece of mustard, then put on it a round 
of the prawn stuffing and flatten it. 

Method of frying: ; 

Clean and heat the frying pan, pour in some oil to stain the surface of it. Put 
in the well-prepared mustard-pieces with stuffing one by one, with stuffing facing down- 
wards. Add in oil during frying. When the mustard-pieces with stuffing are 70% 
cooked, pour back the excess oil to the container. 

Stir well the gravy sauce and pour in to boil for 1 to 14 minutes with the 
mustard pieces. After that transfer the mustard-pieces to a plate. 

Add in 1 tablespoon of oil to the sauce in the pan. When it boils, stir well the 
gravy powder and add in. Lastly add in half portion of the eggs and stir again. Pour 
this delicious sauce over the mustard-pieces. 


生态 


中 式 牛排 


FOR: 
TRINA PS pn > SAMIR » REG—H o 
MK: 


Joe HAC > AAC SLAC > OCDE o RRA IST RE > APM ZA » 
SOI Be AEF FA J BE RK DE © Fi — RR > BKK RA 。 


醇 牛 肉 之 方法 与 份量 : 


名 好 之 牛肉 以 一 斤 计 。 加 放 幼 食 牙 一 茶匙 ， 蜂 荣 味 素 半 茶匙 ， 幼 白糖 一 茶匙 半 ， 梳 打 
粉 三 茶 是 ， 生 抽 一 渴 美 ， 清 水 十 二 高 美 ， 栗 粉 三 竭 美 ， 稳 蛋 一 只 打开 放下 去 。 然 后 用 手 一 
齐 捉 匀 。 再 加 放 噬 着 两 翩 美 ， 再 迭 匀 ， 然 后 便 将 切 好 之 牛肉 放下 ， 再 一 谢 捞 匀 ， 最 后 加 帮 
化 生 铀 三 痢 美 ， 再 捞 匀 ， 酶 物 约 八 小 时 左右 。 使 其 入 味 ， 如 提前 两 三 小 上 时， 或 超过 时 间 均 
可 。 


味 汁 之 份量 : 

rte 2K — abe » DOS BBAE AR EL > PERI SEAR RL > SHARES © HERA AHH 
[G48 RWH=EHHe> ALMt—-GE> Mib—-Ak > HS > RRABRBEA 
煎 牛 排 之 方法 : 


先 将 用 色 洗 次 伐 热 ， 然 后 加 放 油 些 少 ， 沙 匀 煞 四 遇 团 。 跟 着 将 酶 好 之 牛肉 分 次 数 ， 放 
PBR: ih KMG—A BANBACLA > SURF A RS > BERURE DEED » RUS 
C/\ BGA » RGR ATES > ROBE > BE MAS Aa R RR > BR 
FF5-OA— FPaR POE RE ES ° AAMT HGRA > Like > VAR asm 
WEL» FAKE OR PARR > Be Fr NR 


(++) 


BEEF STEAK IN CHINESE STYLE 


Materials: 
Beef fillet 一 2 lIbs., Egg — 1. 


Preparation: 


Clean the beef fillet, remove the veins and the fat from it. Then cut it crosswise 
into small pieces, each of which is 1 tah. in weight. After cutting. Hit every pieces 
with knife-blade to soften them. 


Place the pieces on a bamboo sieve to dry for use. 


Method of corning and the ingredients of the beef fillet: 


Take 1 kati of the cut beef fillet, add in fine salt 1 teaspoon, Vesop + teaspoon, 
fine sugar 14 teaspoons, bicarbonate of soda 3 teaspoons, light soya sauce 1 table- 
spoon, fresh water 12 tablespoons, corn-flour 3 tablespoons, break the egg and mix 
them well, then add in 2 tablespoons of Lea & Perrin sauce in a container and mix 
thoroughly. Then add in the beef fillet to mix well, lastly add in peanut oil 3 table- 
spoons. Knead thoroughly and corn the beef fillet for about 8 hours. (The difference 
of 2 or 3 hours earlier or later does no harm.) 


Gravy Sauce: 


Using 1 rice-bowl of stock or fresh water in a container, add in fine salt 4 tea- 
spoon, Vesop 3 teaspoon, fine sugar 14 tablespoons, tomato sauce 3 tablespoons, 
Lea & Perrin sauce 3 tablespoons, A1 sauce 1 tablespoon, sesame oil 1 teaspoon and 
stir thoroughly. 

Boil the mixture and filter it for use. 


Method of frying beef fillet: 


Clean and heat the frying pan, pour in some oil to stain the surface of it. Then 
put in 5 to 6 pieces of beef fillet at a time to fry in high temperature. When the pieces 
are well-fried on one side, overturn the pieces to fry until the pieces are 70% to 80% 
cooked. Meanwhile stir well the gravy sauce, add in gradually and boil for a while. 
Then transfer the beef fillet pieces to a plate. Cut each piece into 3 or 4 smaller pieces. 
Spoon a tablespoon of gravy sauce over each piece of beef fillet. 


When serving, place two half-fried eggs on the top of the fillets. Garnish the 
plate with some fried potato shreds and tomato slices. 


(.17.) 


= OT 


用 料 : 
白 若 葡 连 皮 计 一 斤 半 ， 白 米 十 画 ， 乾 旦 米 一 面 ， 腊 肉 二 而 ， 腊 肠 二 夯 ， 生 瓯 三 条。 
SR: 


Feit AOKUES >» GAARA » RRREKD > Rae ADM 
7k BBW +R: BAK—-BHS > FABRA © 

Ae aE > BEIBCKSE IBZ > RES > FRA Be) 
AL > ARAN SRA > TARR tO VAL > 4 ZadE OAL © 
BARE : 

kW mpeL > RBMI1EARE: AR-ABR > MHRA > MRK R— 
Feet > SHARES > RAR > HARMED > —A aR ° 
BR ZAK : 

Fe FA GE — Be Bee » SRS TASS > BEZBIR > PU GURU CROCK AIR » 
IE > ERS > —PERC PIKE > Be GIS ARRT ZK» PROTEC oR — Ie » 
SRG (NS WET KISH) » RED RED RCE > BEBE SHES > ZEAE > PATHS 
POs hae aR > REE ZAC et > RS PUIA TE >» ROR ARR > Pak Rin 
Fea ieh > EPI EE OR > IRE IME > FR AED > HA A Bs i > BY 
成 。 
fia = GE : | | 

白米 十 画 ， 如 改 用 包装 粘 米粉 ) TUES > ART ZK ER ES > HE BOKEE © 
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RADISH CAKES 
Materials: 
White radish — 14 kati, 
Rice — 10 tah., 
Bacon — 2 tah., 


Sausage — 2 tah., 
Dried shrimps — 1 tah., 
Spring onions — 3 stalks. 


initial Preparation: 

Clean and soak the rice in fresh water for about 4 hours and pour away the water. 
Pour in 2 rice-bowls of fresh water. Grind the rice for use. 

Shave and cut the white radish into Strips. 

Soak and cut the dried shrimps into particles. 

Cut the bacon, sausage and spring onions into particles. 


Gravy Sauce: 

Using 24 rice-bowls of fresh water in a container (about 25 oz.), add in salt 
4 teaspoons, Vesop 1 teaspoon, sugar 1 tablespoon, sesame oil 2 teaspoons, some 
pepper and stir thoroughly into gravy sauce. 


Preparation: 

Clean and heat the frying pan, pour in 5 tablespoons of oil and boil it. Put in 
the well-prepared dried shrimps, bacon, Sausage and radish to fry deliciously. Then 
pour in the well-stirred gravy sauce and boil for a while. Later gradually add in the 
grind rice-fluid. Stir during adding. After boiling, transfer all to a specially made 
square metal tray the inner surface of which must first be greased with some oil. Put 
the whole basin in the steamer to steam over water for about half an hour. 


After steaming, remove and allow it to cool. 


For service, cut the whole piece into small pieces and fry them in suitable 
amount of hot oil. 


Remarks: 
White rice 10 tahs. can be subsitute with those packets type of rice flour (about 
9 tahs), using 2 rice-bowls of water to stir well to become rice-fluid. 


(18) 


用 料 : 


于 头 一 录 狗 半 斤 重 ， 同 时 要 有 五 寸 长 左右 需 通 ， 肉 眼 〈 即 肉 头 ) +o RAK 
Mj Sh > HMB TMi > AVVO > AUBIN > SEFGRW > ESSER. EE 
— Fl > Bk BRAK Ty o 
Mm 法 : 

乞 将 手头 刨 皮 洗 兆 ， 然 后 将 煌 打 长 幼 煌 ， 用 碟 一 只 装载 ， 跟 着 加 放 茨 粉 大 渴 凌 将 物 拌 
J ARMIES | CRB > FEE > COLES OAD 。 
AHR : SACHA > RST BARS Be > SB MWH= TEA > BIT HES 
Dopk > SEB CO IE Be — RSS » RPS TOMIT PRL > GB —PERL > HEM OR FEE OE 
是 ， 幼 日 糖 半 茶 匙 ， 麻 油 半 茶 匙 ， 胡 椒 粉 些 少 ， 清 水 三 渴 美 ， 允 蛋白 一 渴 美 ， 栗 粉 一 渴 美 
半 ， 跟 着 用 手 将 物 拌 匀 ， 最 后 再 加 放 花 生 油 一 渴 美 ， 再 拌 匀 ， 醚 绝 二 十 分 链 ， 使 其 入味 ， 
冬 等 和 戎 卧 葡 同样 将 物 切 成 粗 乡 ， 冬 菇 先 用 清水 漫 软 然后 去 蒂 再 将 怕 切 成 并， 生 葱 先 去 琢 
尾 些 少 ， 洗 兆 和 后 再 将 物 切 成 十 度 ， 红 辣椒 去 蒂 去 杷 ， 同 样 切 成 幼 灯 ， 蕃 首 切片 围 促 夸 逻 
FA > AER GE OD Eel AP BB OW oo 
RIT OE : 

Sit TK BASE > DO BBE RE > MEROR SEE ZE RL » Sh BRAKE BL > 4 HH — 2 
ec > Wet — Zire » PRICE ZR RL > HAA LED » BER ewes . —pe aye TAO 


炒 之 方法 : 


和 多 将 用 径 洗 梁 烧 热 ， 然 后 加 帮 油 狗 五 饭碗 左右 ， 将 油 烧 至 略 滚 ， 然 后 便 将 酶 好 之 内 糙 
CT SEB a > GEIS KE— 8 Fl C 即 泡 嫩 油 ) ， 然 后 将 竹 捞 起 感 着 ， 将 油 倒 起 约 
RT MASA > RAGED ZAK REO E > MISES HAZE >» > A 
FRIBSS IBC F BEBE IE] kb > BE4S GEIS EAR PSI P Me DE ESE > BG RET 
pan li ae i olactatieninl ys Sapaaerinn Meant ieilciticaghade 
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CHICKEN STRIPS IN BASKET 


Materials: 
Half portion of 5 inches long yam — 4 kati, 
Lean pork — 12 tah., Canned bamboo shoots — 2 tah., 
Mushrooms — 3, Carrot (shaved) — 1 tah., 
Spring onions — 4 stalks, Red chilli 一 1, 
Tomatoes — 2, Lettuce — 1 Stalk, 
Egg — 1, Cooked ham strips — 4 tah. 


Preparation: 


Scrape and clean the yam and cut it into strips. Put the yam strips on a plate, 
add in 6 tablespoons of starch flour and knead well. Put the yam strips in a specially 
made bird’s nest-like framework and fry it until crisp. (The above amount of yam 
strips can be divided into 2 bird’s-nest). 


Remove the fat and the veins from the lean pork and cut it crosswise into 2 or 3 
pieces (about 3 inches long each). Further cut it in lengthwise into strips and put 
the strips in a bowl, add in soda bicarbonate 1 teaspoon, fine salt 1 teaspoon, Vesop 
4+ teaspoon, sugar 4+ teaspoon, sesame oil 4+ teaspoon, some pepper, fresh water 3 
tablespoons, egg-white 1 tablespoon, cornflour 14 tablespoon and use the hand to 
knead them well. Lastly add in 1 tablespoon of peanut oil. Knead again, and corn 
the pork strips for about 20 minutes. 


Cut the bamboo shoots and the carrot into strips. Soak and cut the mushrooms 
into strips. Clean and cut the spring onions into short lengths. Remove seeds from 
the chilli and cut it into strips. Cut the tomatoes into slices. Clean and cut the lettuce 
into strips for garnishing. | 


Gravy Sauce: 
1 


Using 5 tablespoons of stock or fresh water in a container add in fine salt 3 
teaspoon, Vesop 4 teaspoon, fine sugar 4+ teaspoon, light soya sauce 1 teaspoon, 
oyster sauce 1 teaspoon, sesame oil 4 teaSpoon, some pepper, cornflour 4+ tablespoon 
and stir thoroughly into gravy sauce. 


Method of Frying: 
Clean and heat the frying pan, pour in 5 rice-bowls of oil and boil it. Put in the 


‘corned pork strips disperse them to fry for a while and remove. Pour back the oil 


into the container leaving only 2 tablespoons in the pan, put in the well-prepared 
carrots, mushrooms, spring onions, red chilli etc, to fry. Later add in the welli-fried 
pork strips and 4 tablespoons of Chinese wine “Far Teow’’. Lastly add in the well- 
stirred gravy sauce and stir well. Then fill the well-cooked pork strips in the nest- 
form yam, sprinkle the cooked ham strips on top of it and serve. 
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献 汁 份量 : 
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炸 之 方法 : 

首先 将 酶 好 之 旺 全 部 再 黏 上 通 量 之 葡 粉 。 接 着 将 用 刍 一 只 洗 省 烧 热 。 加 放 油 金 五 饭 砚 
左右 ， 将 袖 伐 至 略 洲 上 时， 然后 便 将 切 好 之 类 包 粒 全 部 一 普 放 下 ， 将 物 炸 至 香 胸 需 好 ， 跟 着 
捞 起 盛 着 。 接 着 便 将 黏 好 欧 粉 之 晤 ， 分 数 欢 或 一 次 放下 油 锅 里 ， 将 竹 炸 至 胞 熟 需 好 ， 有 时间 
和 榴 三 分 链 左 右 。 炸 好 用 有 青 瓜 ， 蕃 茄 围 外 之 礁 感 载 。 跟 着 玲 献 半 淋 上 面 ， 而 炸 好 之 业 包 
AL»? EPP SFE A o 
煮 献 汁 之 方法 : 
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SUR » SAAR SE RK LTH >» BURR © 


(=) 


FRIED SATAY PRAWNS BALLS 


Materials: 
Big prawns (with shells) — 1 kati, Egg —1, 
Small Onions — 2, Pineapple — 1 slice (about 4 tah.), 
Cucumber — 1, Tomato — 1, 
Bread — 2 slices (about 4+ inch thick each), 
Curry powder — 2 teaspoons. 


Preparation: 


Scale all the big prawns and cut them from the back. Remove the dirt and clean 
them. Dry them with a cloth and put them in a bowl, add in salt 1 teaspoon, a little 
Vesop, sugar 4+ teaspoon, half portion of an egg knead them. Lastly add in cornflour 
14 tablespoons and Custard powder 1 tablespoon. Knead them again and corn the 
prawns for about 20 minutes. 


Scale and cut the onions into particles. Cut the pineapple also into particles, 
cucumber and tomato into designed slices for garnishment. Cut the bread slices into 
particles for use. 


Gravy Sauce & Gravy Powder: 


Using 10 tablespoons (about 8 oz.) of stock or fresh water in a bowl, add in 
salt 2 teaspoon, Vesop 4 teaspoon, sugar 1 tablespoon, tomato sauce 1 tablespoon, 
Lea & Perrin sauce + tablespoon, A1 sauce + tablespoon, sesame oil 4 teaspoon, Curry 
powder 2 teaspoons and Stir thoroughly into gravy sauce. 


Mix 2 tablespoon of cornflour with 1 tablespoon of fresh water in a bowl into 
gravy powder. | 


Method of Frying: 
First coat the corned prawns with starch flour. 


Clean and heat the frying pan, pour in 5 rice-bowls of oil and heat it slightly. 
Put in the bread particles to fry until delicious and crisp and remove. 


Put in the prawns to fry for about 3 minutes until they are cooked and crisp. 
Then transfer them to the plate garnished with cucumber and tomato. Pour the sauce 


over the fried prawns. Garnish the plate with well-fried bread particles also. 


Method of cooking gravy sauce: 


Clean and heat the frying pan, add in 14 tablespoons of oil and put in the onion 
particles to fry deliciously. Stir well the gravy sauce and add in. When it boils slightly 
gradually add in the gravy powder. Put in the pineapple particles when it boils, pour 
it on top of the well-fried prawns and serve. 
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THE METHOD OF COOKING, WASHING AND BOILING SHARK’S FINS 


Materials: 
Shark’s fins (dried) 一 24 kati, Scaled garlics — 2, 
Spring onions — 3 stalks. 

Preparation: 


Cut off the hard bone portion of the shark’s fins and cut the fins in good order. 

Clean a boiling container and pour in suitable amount of water to cover the 
shark's fins deeply. Boil the water and put in the shark’s fins to boil for about 5 
minutes. Turn off the flame and cover the container to soak the shark’s fins for 
3 to 4 hours so that to make them sprout well. Then wash the softened shark’s fins 
with fresh water and remove the hard particles and bones with knife. After that put 
the clean shark's fins back to the container, the inner bottom of which must be first 
placed with 2 or 3 bamboo sieves to prevent the shark’s fins from sticking to the bottom 
of the container. On top of the shark’s fins also place 3 or 4 bamboo sieves to hold fast 
the fins during boiling. Then fill in the fresh water to cover the fins deeply. Boil the 
fins for 6 to 7 hours. Change water after every two hours to make the shark’s fins 
cleaner and clearer. After boiling remove the container and rinse the shark's fins with 
fresh water. Disperse the shark’s fins and transfer the fins to a bamboo sieve. 


Method of boiling the shark’s fins: 


Clean a pan, pour in about 5 rice-bowls of fresh water and boil it. Put in the 
shark's fins to boil for 2 to 3 minutes and remove. Again clean and heat the pan, 
pour in 1 tablespoon of oil and put in the garlic and spring onion to fry deliciously. 
Add in Chinese wine “Far Teow’’ 4 tablespoon, stock or fresh water 3 rice-bowls 
and boil for about 2 minutes. Then remove the garlic and spring onions. Put in the 
well-rinsed shark's fins to boil for 2 to 3 minutes and transfer the fins to the ori- 
ginal bamboo sieve. 
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中 外 量 制 比较 
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Equivalents of Weight 


1 Tah = 14 oz. 
14 Tahs 2 Oz. 
3 Tahs 4 oz. 
6 Tahs 8 Oz. 
2 OCS HR ——_ 1 ee ZIRE RE BR ATR + Kati = 103 oz. 
Theory and practice go together — this Photo was taken during cooking 1 Kati 214 oz. 
demonstration at Queenstown Women Association Cooking Class. 1 Rice bowl water (about 74 tahs) = 10 oz. 
10 Tbsp. water (about 6 tahs) = 8 oz, | 


